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§ 51.2085 Fairly bright.
Fairly bright means that the shells

show good characteristic color.

§ 51.2086 Fairly uniform color.
Fairly uniform color means that the

shells do not show excessive variation
in color.

§ 51.2087 Well dried.
Well dried means that the kernel is

firm and brittle, not pliable or leath-
ery.

§ 51.2088 Decay.
Decay means that part or all of the

kernel has become decomposed.

§ 51.2089 Rancidity.
Rancidity means that the kernel is

noticeably rancid to the taste.

§ 51.2090 Damage.
Damage means any specific defect de-

scribed in this section; or an equally
objectionable variation of any one of
these defects, or any other defect, or
any combination of defects which ma-
terially detracts from the appearance
or the edible or shipping quality of the
almond or of the lot. The following de-
fects shall be considered as damage:

(a) Discoloration of the shell which is
medium gray to black and affects more
than one-eighth of the surface in the
aggregate. Normal variations of a red-
dish or brownish color shall not be con-
sidered discoloration;

(b) Adhering hulls which cover more
than 5 percent of the shell surface in
the aggregate;

(c) Broken shells when a portion of
the shell is missing, or the shell is bro-
ken or fractured to the extent that
moderate pressure will permit the ker-
nel to become dislodged;

(d) Insects when an insect or insect
fragment, web or frass is present inside
the shell, or the kernel shows distinct
evidence of insect feeding;

(e) Mold when attached to the kernel
and conspicuous; or when inconspicu-
ous white or gray mold affects a total
of more than one-eighth of the surface
of the kernel;

(f) Gum which is shiny and resinous
and covers more than one-eighth of the
surface of the kernel;

(g) Skin discoloration when more
than one-half of the surface of the ker-
nel is affected by very dark or black
stains contrasting with the natural
color of the skin;

(h) Shriveling when the kernel is ex-
cessively thin or when less than three-
fourths of the pellicle is filled with
meat. An almond containing two ker-
nels shall not be classed as damaged if
either kernel has more than three-
fourths of the pellicle filled with meat;
and,

(i) Brown spot which affects an ag-
gregate area on the kernel greater than
the area of a circle one-eighth inch in
diameter.

§ 51.2091 Serious damage.

Serious damage means the specific de-
fect described in this section; or an
equally objectionable variation of this
defect, or any other defect, or any com-
bination of defects which seriously de-
tracts from the appearance or the edi-
ble or shipping quality of the almond.
The following defect shall be consid-
ered as serious damage:

(a) Shriveling when less than one-
fourth of the pellicle is filled with
meat. An almond containing two ker-
nels shall not be classed as seriously
damaged if either kernel has more than
one-fourth of the pellicle filled with
meat.

§ 51.2092 Thickness.

Thickness means the greatest dimen-
sions between the two semi-flat sur-
faces of the shell measured at right an-
gles to a plane extending between the
seams of the shell.
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§ 51.2105 U.S. Fancy.

‘‘U.S. Fancy’’ consists of shelled al-
monds of similar varietal characteris-
tics which are whole, clean and well
dried, and which are free from decay,
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